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INSPECTION| RSN | TYPEAGRADE © INSPECTION DATE ESTABLISHMENT NAME
Regular v (L is 17 LFe
Follow-up TIME IN TIMEOUT [PERMIT HOLDER
[compiaint |’ RATING 2 !Joen 4 UDEM G uﬂﬂ t’)Q,ST FO00% InC.
anesﬁgauon A SANITARY PERMIT NO. LOCATION (Address) Lot Sy Y-l -2 Ur Fiv SHP3 - ﬂ 3
[oihe: (10000 7 MICRGAIES A ap  S83 311
E§IABLISHMENT TYPE AREA TELEPHONE _[No. of Risk Factor/Intervention Violations ¢/ | RISK CATEGORY
{ A LL JAU l Q(D E b, [J LY No. of Repeat Risk Factor/Intervention Violations ig |20
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Circle dasignated compliance (IN, OUT, NfO, N/A} for each numbered ltem. Mark *X" in appropriate box for COS and/or R.
IN = In compliance OUT = Not in compliance N/O = Not observed N/A = Not applicable COS = Carrected on-site during inspaciicn R = Repeat viclation  PTS = Demoerit points

ompliance Status CO PT Compliance Status C
Supervision Potentially Hazardous Food (1C8 Foo
w out Parson in charge present, demonsirates 6 16 |IN OUT WA ﬂI'_iJ Proper cooking time and temperatures [+
knowledge, and performance duties Proper reheating procedures for hot holding 5]
Employee Health 18 }Proper cooling time and temperature 6
2 ouT |Management awareness; policy present 6 19 i/ OUT NIA N/O|Proper hot holding temperatures : 6
3 ouT Proper use of reporting, restriction & exclusion 6 20 N fur wa |Proper cold holding temperatures y 6
Good Hﬂlanlc?'-ractlces _2“1 QUT NA Nﬂ.‘.jP_roper date marking and disposition 4]
4 JP T TS Proper eating, tasting, drinking, betalnut, or Consumer Advisory
tobacco use
j OUT NiA N/O [No discharge from eyes, nose, and mouth
,., Preventing Contamination by Hands 22 |in out @ CUnsumaLﬁg;mkzﬂm ST 6
[ OUT N/A N/O |Hands clean and properly washed 6
7 ouT N o |Ne bare hand contact with ready-to-eat foods or 6 Highly Susceptible Populations
approved alternats method properly followed 23 In out @ Pasteurized Foods used; prehibited foods not 8
Adequate handwashing faclities supplied & offered
8 \y out 6 —
accesslble = Chemical
Food oblainedr?r:nﬁ::c:zusource 3 24 |IN DUT@ Faood addilives. approved and properly used 6
.I’j Food received at proper temperature 6 ZSP o Toxic substances properly Identified, stored, 6
Food in good conditfon, sale, and unadullerate_d'ﬁ 5] used -
Required records available: shellstock tags, 6 _Conformance with Approved Procedtras
ompliance with variance, speclalized
tion from Contamination 26 N out @ lprncepss and HACCP plan i 6
1 LTI A Food separated and protected 6 Risk factors are Improper praclices or procedures identified as the most
14 fouT  Nia Food contact surfaces: cleaned & sanitized 6 prevalant contributing factors of foodbome iliness or Injury. Public Health
15 out F'r?per disposl!l?n of rall;l‘me:. p:e\;iousiy 6 interventions are control measures 1o prevent foodbome lliness or injury.
GOOD RETAIL PRACTICES

Good Retall Practices are preventative measures to control the intraduction of pathegens, chemicals, and physical objects into foods.

Mark "X" in box: If numbered item [s not in compliance and/or if COS and/or R. cos;Correcled on-site during in: ion R =Repeal violation  PTS =Demerit points
Eommance Status |EEE E IFT! ompllance Status

Safe Food and Water Froper Use of Utensils
27 Pasteurized eggs used whare required 1 40 In-use utensils: propery stored 1
28 Water and Ice from approved source 2 41 .:;zl:;l: equipmant and linens: properly storad, dried, 1
29 Variance oblained for specialized processing methods 1 42 Single-use/single-service articles: propearly stored, used 1
emperature Control 43 Gloves used properly £ 1
30 Proper cooling methods used; adequale equipment for 1 Utensﬁ;:EQulpment and Vending
tsmparature control a4 |Food and nonfood-contact surfaces cleanable, properly 1
31 |Ptant food properly cooked for hot hokding 1 dasIE_ned, constructed, and used
32 prproved thawing methods used 1 45 Warewash ng facilities: installed, maintained, used; tast 1
33 Tharmometar pmvid;og and aecurale_ 1 46 |Nonfood-cunlact surfaces clean
= Food Identification = Ph:ﬂlcal Facliities
34 Food properly labeled; original container | | | 1 47 I:I:_Iot & cold water available, adequate pressure 2
= Prevention of Food Contamination 48 Plumbing installed; proper backflow devices 2
35 F;Tsects, rodents, and animals not presant 2 49 Sewage and wastewater properly disposed 2
36 |°°"Ita"""3“°“ prevented during food paparalion, storage & 1 50 Toilet faclitles: properly constructed, supplied, & cieaned 2
:3? Personal cleankiness 1 51 Garbage/refuse properly disposed, facillties maintained 2
_3_8 Wiplng cloths: properly used and stored 1 52 [ﬁhyslcal facllities Instalied, maintained, and clean 1
9 Washing fruits and vegetables 1 53 |Adeguate ventilation and lighting: designated areas use 1

ave read and understand the ahave vlcﬁﬁ'on(s). and | am aware of the corrective measuras that shall be taken.
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ESTABLISHMENT NAME LOCATION (Address) (7804 ) ~1~2 NMIFWw SDi3-/43
Lee £7 MitpuDSne MALL FoV0 LopnT i3 377
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
N IS/ 17 | 20000 711 GUAM FAST Fovds  1AC.
TEMPERATURE OBSERVATIONS
Item/Location | Temperature (° F) ltern/Location Temperature (* F)
| TR\ED CHICKEN [SERVICE W™ 43.5
| FRIED CHICEEN ] " So.&
ED RCE] |I5e.5
GRANY [ 1 l53- O
MAC X (MEESE | RolTorh 154.0
PED R\CE | w WHETERT 1K0.5
PoiaTD SALAD] OWMLLER 42-5
RAW Chickin thRGE C'Auusv 585.0
AN CHiCeer ] AT ED]
ITEM NO. OBSERVATIONS AND CORRECTIVE ACTIONS el

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and
8-406.11 of the Guam Food Code.

A REGULAL [MSPECTION WAS  corobczsn BASED oM
COMPLANT K 197014 NEGANDIMG THE PRESEME OF 4 HUrCH
OV TUP OF THE AEbIStrrz  ComTiz | PREVIOVS  (U/SPEC TR/
CONDWTEY oA/ 7/ Vibys wipLd7ionms (TEM 875
Y4 6 2 HAVIE BELL CoRRECTER. MY _EVIQENLE 70D SuPPRT
THE CMPLAINVT OBSKEAVIED AT T7ME  OF  [ASPEC Tron .

THE FOLLOWiING LIAS On3FAVIZY

A20 AW CHICKIEL CoLD HELY AT 55°% ¢ 45°% () (AROE o4
CHILLER, ALL PNF/FtS5  Foovs _skait RE corw  HELD AT
B1°c 0n Do) 70 MEUNT BHLTERIAL  6LOW 7H

N os ~ RAW (e lER  WAS  TARowY OUf

A" PLALARY Ny W5SY  fsmovEp
A PLHCIRD W, D320 ) 34UED

PrifFEp  PIL o) AVl

Based on tha inspection today, the items listed above identify violations which shall be corrected by the date specﬁed by the ﬁapartmanl. Failure to comply may resuit in
further regulatory actions. if seeking to appeal the result of this inspection, a writtan request for hearing must be submitted to the Director before the indicated correction
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